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Purple / dark blue foods can help improve your memory!

PurpleIs for July

TUESDAY 4TH JULY 

AMERICAN INDEPENDENCE Day!

Let’s celebrate this day together with burgers and barbecues! This 

Let’s celebrate this day together with burgers and barbecues! This 

is the day America gained their independence from their rulers 

is the day America gained their independence from their rulers 

and biggest enemies at the time – Great Britain 
and biggest enemies at the time – Great Britain !

Special menu day

Green foods contain iron and folate, 
needed to make red blood cells!

Purple foods contain antioxidants 
which protect your brain!

Red foods help to keep 
your heart healthy!

Red foods contain lycopene 
which is great for your skin!

Red
September

Welcome back!Welcome back!

Orange foods contain vitamin A, 
needed for healthy eyes!

1313thth - 16 - 16thth - Diwali - Diwali

November December
White

44thth - 15 - 15thth - Christmas - Christmas

Yellow foods contain vitamin C 
which helps prevent sickness!

White foods contain prebiotics 
and help keep your gut healthy!

Green
99thth - Brain Food - Brain Food

Purple
99thth - Chinese New Year - Chinese New Year 2323rdrd - St George’s Day - St George’s Day

January April
Orange

MarchFebruary

NUTRITIONIST FACT NUTRITIONIST FACT

Orange foods help improve 
your night vision!

Purple
44thth - World Chocolate Day - World Chocolate Day

June July
2323rdrd - National Biscuit Day - National Biscuit Day

May

Yellow foods help your 
body heal and repair!

Green foods help oxygen 
travel around your body!

Purple / dark blue foods can 
help improve your memory!

Look out for our tasty special day menus and limited edition 
‘Eat the Rainbow’ recipes, as well as fun activity sheets each month! 

NUTRITIONIST FACT NUTRITIONIST FACT

NUTRITIONIST FACT NUTRITIONIST FACTNUTRITIONIST FACTNUTRITIONIST FACT

NUTRITIONIST FACTNUTRITIONIST FACTNUTRITIONIST FACT

YeLLow

YeLLow
October

Orange
Black History MonthBlack History Month

3131stst - Halloween - Halloween

Red
44thth - 8 - 8thth British Pie Week British Pie Week

1515thth - Red Nose Day - Red Nose Day

Green
LGBTQ+ MonthLGBTQ+ Month

55thth - World Environment Day - World Environment Day

O U R  M A R K E T I N G
Look out each day for planned theme days. 
There is something for everyone.

A B O U T  A C C E N T  C AT E R I N GWHAT’S ON?

Head over to the Accent website, which is jam packed 
with information and exciting recipes: 
 
www.accentcatering.co.ukwww.accentcatering.co.uk  

WANT TO KNOW EVEN MORE?

All our food is prepared from fresh, including a great 
range of dishes that will appeal to every child. We have 
used simple words so you can recognise the dishes but 
the same passion and care goes in to ensuring the curry 
is tasty but mild, the pizza homemade using our own 
‘secret’ tomato based sauce, the Mac’n’Cheese as good 
as at home. In fact we go to great lengths to ensure 
every single dish and accompaniment is good enough 
to serve at home - delicious and nutritious!

OUR MENUS

All of this is backed up with great marketing. We run 
monthly Special Day menus including St George’s Day, 
World Chocolate Day and Christmas along with our 
annual themes to help customers understand where 
food comes from and encourage them to try new and 
innovative dishes. This year’s theme is ‘Eat the Rainbow’, 
our tasty recipes target different coloured foods with 
different health benefits!

MARKETING

At the heart of everything we do is our love of great 
tasting, fresh and healthy food, prepared by teams who 
care. We know pupils consider fast food as the biggest 
treat imaginable but we know that it does not make you 
feel good or live well.

That’s why we focus on every single aspect 
of our food to ensure our customers get the 
very freshest, natural fast food that is healthy, 
great tasting and nutritious. Over 98.3% of 
our food is prepared from fresh, all our meat Red Tractor 
assured, fish from sustainable stocks only and the fruit 
and veg UK sourced where possible.

ACCENT CATERING

We have a nut free policy, all our food is 
prepared in an environment where food where food 
allergens and nut traces may be presentallergens and nut traces may be present. All 
food allergens are identified on our menus or packaging 
but if you have special dietary requirements on a daily 
basis, please speak to our Chef who will be happy to let 
you know what you are able to eat and if nothing on the 
menu is suitable, they will find you an alternative!

ALLERGENS

a llergen s        

http://www.accentcatering.co.uk/#accent-ingredients

